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W OSAFE

Men usi]~gelectricalappliances,basicsafety
precautionsshouldbefollowed,includingthe
following:
@Usethisapplianceoniyfori@intendeduseas
describedinthismanual.
eBesureyourappiianceisproperlyinstalled
andgroundedbyaqualifiedtechnicianin
accordmcewiththeprovidedinstallation
instructions.
eDon9tattemptto repairor repIaceanypart of
yourrangeunHessit isspecificallyrecomgnded
in this b~~ke Allotherservicingshouldbereferred
toaqualifiedtechnician.
eBeforepetiorminganysefice9DlscomcT
T= MNGE ~om~sw~~~ATTm
HOUSEHOLD~ls~mu~~o~PANELBY
mMomGTmWSEORswTcHmGOFF
~ CRCUITBMA~R.

wAmING–Allrangescantip and
inju~eodd result. Toprevent
accidental tipphg of the range9

attachit tothewallmdfloorby
installingtheAnti-Tipdevice
supplied.(SeeInstallation
hstructions,)Tocheckif the
deviceisinstal~edandengaged
properly,carefullytiptherange
forwarduntditengagesthedevice.

Ifyoupulltherangeoutfromthewallforany
reason,makesurethedeviceengagestherange
whenyoupushtherangeback.

eCAUTION:ITEMSOFINTERESTTo
cmLDREN SHOULDNOTBEsTomD m

Backsplash OwA RANG&cHILDmN/
CLIMBING OFJTHE MNGE To REACH

eNeverwear lmse-fitti~ or ham@nggamenfi
whi~eusingtheappliance.Fla~ablc material
couldbeignitedifbroughtincontactwithhot
heatingelementsandmaycausesevereburns.
~Useody d~ ~t holders—moistordamppot
holdersonhotsurfacesmayresultinburnsfrom
steam.Donotletpotholderstouchhotheating
elements.Donotusea towelorotherbulkycloth.
aForyoursde@9nevermeyourapptiancefor
warmingor h~ting theroom.
e~~ ~~~ $~~~ ~~ ~~~ ~~m~~~~~~
wTEwS, GAsoLm OR o~m~
FLAWBLE VAPOW Am LIQU~S N
Tm wcm~ OF Tms OR my o~m~
APPLMNCE,

*KeephoodandgreasefiltersCjwntomaintain
goodventingaridtoavoidgreasefires.
@~Q~~~~@~Coounggremeor otherflsmkw-able
matefi* ~ccmulateinor neartherange.

~~~ ~~tmeWat;rongreasefires.
Neverpickupaflamingpan.Smother
flamingpanonsurfaceunitbycovering

pancompletelywithwell-fittinglid,cookiesheetor
flattray,orifavailable,usedrychemicalorfuam-
typeextinguisher.flaminggreaseoutsideapancan
beputoutbycoveringwithbakingsodaor,if
available,a multi-purposedrychemicalorfoarn-
typefueextinguisher.
*Donottouchheat;ngelemenkor interior
sutiaceofoveti.~~se surfac6smaybehotenough
tobumeventioughtheyaredarkincolor.During
widafteruse,donqt‘touch,orletclothingorother
flammablematerialscontactsurfaceunits,areas
nearbysurfaceunitso~”anyinteriorareaofthe
oven;allows~lfiicienttimeforcooling,first.
Potentiallyhdtsutiacesincludethecooktop,areas
facingthecooktop,ovenventopening,surfaces
neartl]eopening,crevicesaroundtheovendoor
andmetaltrimpartsabovetie door.Remember:
Theinsidesurfaceoftie ovenmaybehotwhenf~e
doorisopened.
*men c~hg pork9foflowtie directionsexactly
andalwayscookthemeattoantitemdtemperaWre
ofatleast170*F,Thisassurestl~at,intherenlote
possibilitythattrichinamay‘bepresentinthemeat+
itwillbetilledmdthemeatwillbesafetoeat. ‘

(cotltiil~tedt~extpage)
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fJg@?p@ grease

~p~g+~~Ovlgnshelfin whileoven
is cool.If shelvesmustbe handledwhenhot,donot
letpot hcdciercontactheatingunitsin thegven.

oven
e not door g aT d g ai
essentialfora goodseaLCareshouldbe takennot
to rub,damageor movethegasket.
~DOEW~Wewen Nocommercialoven.
ckarieror ovenlinerprotectivecoatingof anykind
shouldbe usedin or aroundanypartof theoven.

@c ko nm iM u a
c B o

-

CJL ~U p p size----’~his
L=

y- applianceis equippedwithdifferent
sizesurfaceunits.Selectcookware

havingilatbottomslargeenoughtocoverthe
surfaceunitheatingelement.Theuseof undersized
cookwarewillexposea portionof’theheating
elementto directcontactandmayresultin ignition
of clothing.Properrelationshipofcookwareto
burnerwillalsoimproveefficiency.
~~e~~rleavefm=faeeunits at h~g~
h s eBoilovercausessmokingandgreasy
spilloversthatmaycatchonfire.
~B p a v E UNWd
am!.are in place.Theirabsenceduringcooking
coulddamagerangepartsandwiring.
eD&9twx foiltohe drippansor
anywherein theovenexceptasdescribedin this
book.Misusecouldresultin a shock,firehazardor
damageto therange.
~ c types d @

o o g c a
s uf u s othersmaybreak
becauseof thesuddenchangein temperature.See
sectiononSurfaceCookingfor suggestions.
~T I nf o i i o
flammablematerials,andspillage,thehandleofa
containershouldbe turnedtowardthecenterof tiie
rangewithoutextendingovernearbysurfaceunits.

F~Q&$ be a d a
Froston frozenfoodsor rnoisturson freshfoods
cancausehotfat to bubbleup and.oversides
ofpan.

l!.
——— -——.—. —.—
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(Notallmodelshaveallfeatures.) on

1

2

3 I
4 t3elf--Cleanonly.) I 21,22
5

6 SurfaceUnitControls I 8

7 I
8

9 AutomaticOven‘Ilmer,ClockandMinuteTimer

11 SurfaceUnit“ON”IndicatorLight 8
12 OvenCleaningLight

I
2

19 I
I

I



AtbothOFFandHIthecontrol“clicks”intoposition.YOUmayhearslight
indicatingthecontroliskeepingtheunit

attheheatlevelorpowerlevelyouset.

How setthe Cmntrokil
controltoOFFwhenyoufinish

inandturnin unitindicatorlightwillglow
eitherdirection whenANY unit

heatsetting
youwant.

Heat settingchide
HE4Jsed watertoa 00
boiLReduceheatsettingafterwaterboils. ::F

EIEGH-(SettinghalfwaybetweenHIand
MD) Maintainsa fastboilonlargeamountsof food.
MED---Sauteandbrown;keepsfoodatamediurq
boilorsimmer.

a

.-

a



‘canning witsOdy. HOWEVER,DONOTUSELARGEDIAMETER
CANNERSOROTHERLARGEDIAMETER
POTSFORFRYINGORBOILINGFOODSOTHER
THANWATER.Mostsyruporsaucemixtures—
aiidalltypesof frying+ook attemperaturesmuch
higherthanboilingwater.

observe the Rrint$in
L

a
a

a

9



-—
-—

-

2. mostcookingenergy,pansshould
beflatonthebottom,havestraightsidesandtight
fittinglids.Matchthesizeofthesaucepantothesize

unit.

D S
C C

D S
c cc

C
C g
o

c
b a

c

M
c F t

a p d

C b

s p b
r

b a

C
S

t
i

a

1 2 m
c

i

C

c

U
S

P s m g
s

P 8 m
8

C s

F s u

w
s

M b
s

3 4C
S

C
S

U
S

C
S

U
S

m c
m c

s
e

C c M
w

3 5 m

b
c

F b

c
a

C
u 5 m

M

R s
p t

P

S o b
g c

m
s d

d

c s
c

m

o
s

fC
S

C
S

U
S

c
-

f p
d d w

p
c

s f
b b d
L v

b
T 1 2 i 1
2 h 2 3

R 4
f
c d

p s

l
B r
b v

c s
S M

l

S t

P T
c s

3 m
s h
f s

f

P s
g l

M
d

d t
n

I

.



FatIlying. I)o
thatmayspillove~ ‘u

N O 1accumulatedgrease.

D S
C

D S
C CE C c

M
F C SC

S

U
S

C
S

C
D
K
L
S
s
U
S
S
G

s
t U

m

c c
s

m U
t o

N

M
c

M ‘
t n

P b s a
s

s s

A a

b
m
f

S t
s (

r e l
t w f
S s
m c
c b s
p s b
t

S
s t

t
( s s

a
m n

k
s

s
b c

o

M C
a m—
b

M
m t
s

s m

P—
F

M s 2 3 m
8 m G l l -

p b
s

P
N s M u

t a
n

r t e
c

L
C
K

c k
s a u

s b
p b
d c

C j
h

P
C
C

M
c m

m

C 2 3
m

f cP S
C F

U
S

f p
s

V
F C

S

C
S

U
S

C

M 1
s

p v
c s

1
m d

t v

U r

F M
Ma f

v c
$

s

a
p c

S O
g p
m c

v
d

t r

v
n b

s a M4
cS a

M 1
2

m 1
4 m

N



—

llEIAYSTN?l’
\,

6: ..
, , “/ 6 ,,>-II

P TT

Tosetthe.clock Minute ‘Timer lb setthe Mimm?‘mm”
Toset

a

and Answers
dock m I

I .

~. ~a~ ~ ~$e the ~i~@ ~i~e~ dd~~ d)%@~
icoding?

A The



not except

~- using Your’oven
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a
Read

ovencontrols
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oven
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OVENTEMPknob
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How sethm’m?diatestartand Automaticstop

m.AYsTART
\\t I,t \~ll%/,,\,\\

To start
12>

[$’” d
32 <9 33

turnoff s
*, 6l,?’

turn PUSHTOTUSN
TIMED BAKE.

OVEN I OWENTEMP

a

the timeyouhaveset. ~

How setwhy startand stop

a

C

S T Ol lS T

$ ? ?$ “ ’* 6\ \‘/J/ill I!
‘/, 6 ?’//,,i,,A’

PNSHTOTURPd

S&p1: To pushin
lcmbonDELAYSTARTdialand
turnpointerto timeyouwantoven
tommon,forexample3:30.

S TD E L

[ ? (
PUSHTOTWIN

bulbwill
speedharmfulbacteriagrowth.
NOTB:ThetimeonSTOPTIME
dialmustbelaterthanthetime
shownonrangecluckandDELAY
STARTdial.

——— —— — ——— -—— ————————



1.Aluminumpansconductheatquickly.Formost
conventionalbaking,light,shinyfinishesgenerally
givebestresultsbecausetheyhelp %

shelf
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a sure surfaceunits off

a
!O pinch f i

and Pam

a

Ii(pi(k Of iilly kind.

~ Do notcleanthe a
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ovenvent

a

a

e

CBPlace fingers on endofthelamp.
s

~
~
~ lampcoverdownandsnapintoplace.

control Pad and Knobs

a

a

ovenDoor
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OV4XlIdM’1’lp (onsomemodels)

a

a
a

~
,,, ,:...,

DoIWYI’IuuWYvEANYSCREWS
e with

~Placeit intothegrooveofthe receptacle.~~1
thewireforwardtothecenterofcoveruntilit snapsin
place.Wheninplace,thewireholdsthecoverf~y.
Becertainthewireisinthedepressionintlhecenterof
thecover.
@CO~ectelectricpowertotherange.

Howt Removethe storage or
KickRind t Ck?mU the

a\
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R e a dt h e s ei n s t r u c t i o n scompletely
a n dc a r e f i d l y .
I M P O I W X ’ ’ 4 T :S a v et h e s ei n s t r u c t i o n s

Nm TOINSWALLER

~ 3 C OK e e pt $ i sU s ea r i d
( k - e( h i d ea dh @ a l k d i o nI m s t m d i o n s

~ T i I

[ Largebladescrewdriver

IChannellockpliersor smallratchetwrenchwith
7/32”socket (forlevelingrange)—

—

c F a tP E R S O N A L$MFIrrY:
D N O T
ms APPLIAJW3L

F O I
R B B E

n $
T

a

Codes.
Iftheelectricserviceprovideddoesnotmeetthe
abovespecifications,it isrecommendedthata
licensedelectricianinstallanapprovedoutlet
Becauserangeterminalsarenotaccessibleafter
rangeisinposition,flexibleserviceconduitorcord
mustbe used.

Allow

eliminatethe riskofburns or firebyreaching
overheatedsurfaceunits,cabinetstoragespace
abovethe surfaceunitsshouldbe avoided.If
cabinetstorageis to be provided,the riskcanbe
reducedby installinga rangehoodthatprojects
horizontallya min.of5“beyondthe bottomof
the cabinets.

I i
,

~ / MIN. I
Y

I
O ‘

E
Q 1I

w q q -6 I

( e c ~

( nextpage)
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I .t h eR a n g e

Y o u rrange,like m a n yother
k

c o v e r i ns s u c ha sm s h i o n e d v i n y ~o r

T
W i n g .W I !e nm o v i n gt h er a n g eonthis type

of ooring,use care,andfollowthese simpleand
inexpensiveinstructions.
The rangeshouldbe installedona 1/4 inchthick
sheet ofplywood(orsimilarmaterial)as follows:
Whent h ef b o ro o u e r h ge n d 8d t h ef h n to ft h e
m n g qt h ea rt ht r aw r o s h
? b uu w ip l yt t s l eo
h i g h e rt h a nt h ef l o o rc o v e r i n g .

b movedforcleaningor servicing.

Useonlya 3-conductor,or ifrequireda 4
conductorrangecordset as notedbelow.‘llese
c o r ds ea

125/250
voltsminimum, amperes.
NOTE:Onlya 4conductorcordis to be used
whenthe applianceis installedin a mobilehome
or wherelocalcodesdonotpermitgrounding
throughthe neutral.

3
1. Locateconnectorblockat the bottomrear of
range andremoverear wiringcover.
2!.Directlybelowthe connectorblockis a hole
~,~~~~i~~ockou~ fig foraccommodatingconduit
fittings.Bracketsprovidedare used to support
the flexiblecordstrainrelief,whichmustbe
securelyattachedto the cord set.

TOFI

STF?AINRELIEF

&
PFKWiDEDWIT
ET.NOTPART

P o w e r
throughpowercord terminalssothat the screws
passthroughconnectorblockterminalsand
engagenuts.Tightenscrewssecurely.

S

T

+
..

&
+

f
+ ~

T
R

C a b l eD i r e c th @ a ’ M i o I + C l m Pbarewires
betweenthe connectorblockterminalsand
movablenutswithscrewstightenedsecurely
1. W

Connectthe n o g w oft~e
supplycircuitto the neutralterminalofthe
connectorblock,locatedin the center.The
powerleadsmustbe connectedto the outside
(brasscolored)terminals.

&v G
(

wh!5&$)

B R
m l ?C VvmE

max.

-

28
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2. wiring
L Connectlengthofcopperbuildingwireto
rangeterminalblock.
B. Splicecopperwiresto aluminumwiringusing
specialconnectorsdesignedandU.L.approved
forjoiningcopperto aluminum,andfollowthe
connectormanufacturer’srecommended
procedureclosely.
NOTE:Wireused,locationandenclosureof
splices,etc.,mustconformto goodwiring
practiceandlocalcodes.

!$

Framegroundedto neutralofappliance
througha link.Ifused in a MOBILEHOMEor
ifLOCALCODESdonotpermitgrounding
throughthe neutral
1)disconnectthe linkfromneutral,
2) use groundingterminalor leadto ground
unitin accordancewithlocalcodes,and
3) connectneutralterminalor leadto branch
circuitin usualmanner.
(lfthe applianceis to be connectedby
means ofa cord set.use 4-conductorcord

4TH GROUNDING LEAD + ~
G

—.6

AN!AAJ’TI-T’IPbracketis suppliedwithinstructions
forinstallationina varietyofiocationseThe
instructionsincludea template,a parts listanda
listoftoolsnecessaryto completethe installation.
Readthe IMPORTA.I’$ITSAFETYH’w3TRumoNs
andthekkruct~ons that fit yoursituationbefore
beginninginstallation.

1. mustbe securedbyANT’I-TIPbracket
supplied.
2. Seeinstructionsto install(suppliedwith
bracket).
3. Unlessproperlyinstalled,rangecouldbe
tippedby steppingor sittingondoor.Injury
mightresultfromspilledhot liquidsor fi=om
rangeitself.

Typicalinstal!ationofAnti-Tipbracket
AttachmenttoWall

Bracket

ScrewMust VvWi%tlf?
WimdorMetal

I \

Ther

A N T I - T I Pbracket (allowfor somesideto side
adjustment).f!llowa minimumclearanceof l/8~f
betweenthe rangeandthe levelingfootthat is to
be installedintothe ANTI-TIPbracket.
Checkthe rangeforproperinstallationintothe
A.NTI-’HPbracket (afterthe rangehas been
properlyinstalled)bygraspingthe edgesofthe
REARburner holesandcarefullyattemptingto
tiltthe rangeforward.

8

I%sure allswitchesare in the “off”position
beforeleavingthe range.

29



Owm

OVEN

FOOD \

OVEN

OVENDOOR

OVEN TENH?ERATIJRE
TOO HOT OR TOO COLD

~
* a
e
$

*
*

@

~

o BROIL.
~

*
e
~
~

e
~
e
@
~
~A

~
@
@

e

~
~
@ a

a
~

~

~

*

If m oh e p . d gM free:
GE A nc e

“c4)lmFwmer Selrvke
P30,,



—

~ tie p~r~has~o y I ( a p pr ~
a s st hi y e n i n fo a s
f ( w b t hA y h t d i c a l l

C S p
p e r s

s a t c
C S

c ol o
s t t
c ( 7:00
w 2:00 S
d f at

a i
r h

v

Whatever your question about any
major appliance, C
i s a

c q
a p

c
A C s

open 24hotm a 7 a

have the secure feeling that
GE Gonsumer Service will stillbe
there after your warrantyexpires. Pur-
chase a c

effect and you’U receive
a substantialdiscoun~ a m

c y a f
s t p

T D Deaf

h d i ? & h . d sq u d i f % d ltoservicet h e i r
a n

a d
s

a 4 p
G R

f M
D a

u i
‘ b p

h ~~fio~d~~ by
anywier.CMlerservicinggeneriluy
s)bmakllb I &t q dser-
vicepemomel. ckmtim IMLastbe
e x L e r & e d 9S i m x ?improperservicing
m a yKm!4sez qx?ration.

I

r p
c a v a

a b p a
b k p
l m

c 8
C i h
s a
a c t

Cdl 8 (
r i s



——

Saveproofoforiginalpurchase date such as your sales sliporcancelledchecktoestablishwarrantyperiod.
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